Historic,  archived  document 


Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


HOT  FOR  PUBLICATION 


Subject:  "Sunday  Dinner  for  Company."  Information  from  the  Bureau  of  Home 
Economics,  U.  S.  D.  A. 

Bulletin  available:      "Aunt  Sammy's  Radio  Recipes  Revised." 


"Company  is  coming  for  dinner  and  I  haven't  an  idea  what  to  have,"  I  told 
the  Menu  Specialist. 

I  knew  she  would'  take  the  matter  in  hand,  and  she  did.      First  she 
glanced  at  her  calendar.      Then  she  said,  "Hm.     Sunday  will  be  the  ninth  of 
August.      Let  me  see.      Early  August  suggests  a  lot  of  good  things  to  me  — 
corn  on  the  cob,  for  example.      And  chicken  for  your  company." 

"And  potatoes  and'  gravy  to  go  with  the  chicken?" 

"Yes,  and  green  beans  buttered,"  continued  the  Menu  Specialist, 

"And  crisp  red  radishes  and  pickles?" 

"Good,"  said  the  Menu  Specialist.    "And  for  dessert  watermelon  by  all 

means. " 

"Let  me  get  a  pencil  and  write  all  that  down  before  we  forget." 

"Wait  a  minute.    That  meal  doesn't  quite  suit  me  yet.    I  think  your 
friends  will  want  some  chilled  fruit  mixture  to  start  with.     It's  very  likely 
to  be  a  warm  Sunday.      A  cool  refreshing  first  course  will  make  the  whole 
dinner  twice  as  tempting  and  it  will  stimulate  appetites,  you  know." 

I  told  the  Menu  Specialist  that  I  thought  she  had  splendid  ideas.  But 
I  asked  her  if  she  couldn't  suggest  something  different,  novel,  original  and 
unusual  for  that  first  course.      Fruit  cup  and  fruit  cocktail  arc  excellent, 
but  for  this  occasion  I  wanted  something  new. 

The  Menu  Specialist  thought  this  over  and  then  said,  "I  have  just  the 
thing,  just  exactly  the  thing." 

She  looked  in  her  files  and  brought  out  a  recipe  for  jellied  fruit 
appetizer.    That  name  appealed  to  me  at  once. 
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"Some  people  call  this  jellied  fruit  soup,"  she  said.     "But  the  word 
'soup'  somehow  suggests  warmth  to  me,  and  this  dish  comes  straight  out  of  the 
refrigerator.    It's  a  fruit  juice  mixture  given  a  little  substance  and  served 
icy  cold  in  sherbet  glasses  or  glass  cups.    And  it  can  be  beautiful  to  look 
at.      Some  raspberry  or  cherry  juice  will  give  it  a  rosy  color.      A  thin  slice 
of  some  colored  fruit  and  a  sprig  of  mint  will  decorate  it.      Very  attractive, 
you  see,  and  delicate  and-  delicious  in  flavor." 

So  it  turned  out  that  the  menu  for  Sunday  features  chilled  fruit  both  at 
the  beginning  and  the  end.  And  it  also  turned  out  that  the  color  scheme  is  to 
be  shades  of  red  and  green.  The  jellied  appetizer  and  the  watermelon  are  both 
reddish,  and  the  radishes  bring  the  color  into  the  main  course.  The  mint 
garnish,  the  green  beans,  the  pickles  and  finally  the  watermelon  carry  the  note 
of  green  through  the  meal. 

I'll  read  the  mesvu  now.    Jellied  fruit  appetizer;  Fried  chicken;  Corn  on 
the  cob;  Potatoes  and  gravy;  Green  beans;  Eadishes  and  pickles;  and  Watermelon. 

Of  course,  you've  guessed  by  this  time  that  the  recipe  for  today  is  for 
jellied  fruit  appetizer.      But  before  I  give  that  to  you,  i"  should  like  to 
discuss  this  matter  of  gravy  making. 

Some  gravy  is  lumpy.      Some  gravy  is  greasy.      Some  gravy  is  too  thick. 

Some  gravy  is  too  thin.      And  some  gravy  is  just  right  smooth,  nicely  brown 

for  m&at,  or  lighter  brown  and  made  with  milk  for  poultry,  and  never  any  extra 
fat  floating  on  the  surface.    The  thickness  depends  somewhat  on  your  own  taste. 

In  making  gravjy,  the  same  principle  holds  that  we  discussed  when  we  were 
making  white  sauce.    71 our  becomes  lumpy  if  it  is  not  combined  with  something 
else  before  being  puJj  in  the  hot  liquid.    So  sometimes  the  flour  is  mixed  to  a 
paste  with  water  or  milk,  and  sometimes  it  is  mixed  with  the  fat.    And  when  it 
is  added  to  the  hot  material,  it  is  stirred  constantly  to  keep  it  from  lumping. 

How,  to  make  jnilk  gravy  for  poultry,  use  the  pan  in  which  the  chicken 
has  been  fried.      First  pour  off  most  of  the  fat  left  from  frying.    Then  add 
white  flour.    Two  tablespoons  for  each  cup  of  gravy  desired.     Stir  the  flour  in 
the  pan  until  it  is  brown.    How  add  one-half  to  three-f ourths  cup  of  milk  and 
stir  until  it  thickens.    Then  add  the  remaining  milk  to  make  the  amount  of  gravy 
you  wish  and  cook  until  it  is  thickened.    Season  if  you  need  to. 

Everybody  ready  now  for  the  recipe  for  jellied  fruit  appetizer?  Is  it 
in  the  new  cook  book?  No.  It's  a  special  recipe  and  hasn't  ever  been  put  in 
print.    So  we're  both  lucky,  you  and  I,  to  get  it  for  our  Sunday  dinner. 


1  and  l/2  tablespoons  of  gelatin 
l/2  cup  of  cold  water 

1  and  l/2  cups  of  boiling  water 

2  cups  of  fruit  juice  or  a  combination 


2  tablespoons  of  lemon  juice 
l/2  teaspoon  of  salt,  and 
sugar  to  taste. 


of  juices 


meal. 


I  count  seven  ingredients,  do  you?  I'll  list  them  once  more.  (Eepeat.) 
As  I  said,  some  reddish  fruit  juice  would  be  very  attractive  with  this 
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Soak  the  gelatin  in  Water  for  five  minutes,     Add  the  "boiling  water  and 
stir  until  the  gelatin  is  dissolved.      Stir  in  the  fruit  juice,  the  lenon  juice 
and  the  salt*    Sweeten  if  desired  and  chill.      When  it  is  firm,  heat  slightly 
and  serve  in  individual  cups  garnished  with  a  thi&rslice  of  any  kind  of  colored 
fruit . 

Somebody  asked  me  the  other  day  how  to  make  radish  roses.    Since  we  have 
radishes  in  our  menu,  this  might  be  a  good  time  to  answer  that  question.  Radish 
roses  and  curled  celery  arc  some  of  those  little  extra-fancy  things  we  fix  for 
special  occasions.      To  make  radish  roses  leave  about  one  inch  of  stem  on  the 
radish.    Begin  at  the  root  end  and  with  a  sharp  knife  make  three  or  four  cuts 
through  the  skin.      Peel  half  way  down.    Place  the  radishes  in  very  cold  water 
to  crisp.    In  a  short  time  the  outer  sections  of  red  skin  will  spread  out  like 
petals  leaving  the  white  inside  for  the  center  of  the  flower. 

And  curled  celery?     Well,  since  we  mentioned  it  we  may  as  well  describe 
that  also.      Cut  blanched  stalks  of  celery  in  pieces  three  or  four  inches  long. 
Feather  thb  ends    with  a  knife.       Now  place  the  celery  in  cold  or  acidulated 
water  and  let  it  stand  about  half  an  hour  to  allow  the  ends  to  curl  up.  Use 
2  tablespoons  of  vinegar  to  one  cup  of  water. 

Monday  we'll  talk  about  canning  fruit  juices.    The  Recipe  Lady  has  made 
a  special  investigation  of  that  subject  and  I'm  getting  my  information  straight 
from  her.      Perhaps  I'd  better  remind  everybody  once  again  that  the  revised 
canning  bulletin  has  come  in  from  the  printer.    Your  copy  is  ready  to  go  out 
as  soon  as  you  write  for  it.    Ask  for  "Qanning  Fruits  and  Vegetables  at  Home." 


